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| The ae 
rT a yy 
Dominion Mark 
) ‘Featured on fruit poSters in 
| the shops 
: S 
A sign which indicates 
EXPORT QUALITY 
© 


‘The “‘ Hall Mark of Quality ”’ 
adopted by the N.Z. fruit 
industry 


< Specify “DOMINION MARK” when 
‘purchasing fruit . .. buy the best... 
%  _ its much the best! 


e GUARANTEE OF QUALITY e 


When Ordering . 
DELICIOUS APPLES 
Ask for 


“Dominion Mark’ 


DELICIOUS 


THEY ARE GRADED 
AS FOR EXPORT 


.... they are the best 


They are guaranteed free from 


MOULDY CORE 


IN EVERY RESPECT THEY ARE SPLENDID 


@ THE DOMINION MARK ® 


Delicious 
Apples 


will supply minerals in the form 
of acids, and thus aid in body 
building and in regulating the 
body fluids. 


will provide you with stgar in 
a natural form, readily Gigestipre 
and nutritious. 


will give bulk to the diet and 
when properly masticated will 
stimulate the bowels, preventing 
acidosis. 


will purify the blood stream and 
aid materially in keeping the 
skin clear. 


will provide you with vitamins 
necessary to perfect health, 
acting as a gentle tonic, exceed- 
ingly pleasing, inexpensive, and 
appropriate at any and every 
time of the day. 
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Notice the picture of a... 


DELICIOUS Apple ? 


Yes!—thats the DELICIOUS 


variety—and it IS delicious too! 


It’s now in season—and will be on the markets for 
quite: a lone time. Z 


quite easy to identify. 


you'll see those five crowns onned round the 

“eye” of the apple—and there are the brightly 
coloured stripes suffused throughout the skin— 
lovely tree-ripened fruit. ; 


It’s a sweet apple—soft, mellow, and in every respect 
ideal, too, for culinary purposes. 





Here are a few recipes, all worth trying. (Actually, 
they have been tested, and are all equally good.) 


APPLE AND ONION SALAD. 


Cut up about six Delicious apples into dice and add one 
small onion (minced or sliced), place on a lettuce leaf. Cover 
with salad dressing. 


ICED APPLES. 


Take some large Delicious apples, peel and core them and 
fill the centres with sugar, butter, and a little ginger or nut- 
meg; bake them gently in moderate oven until done; cool; 
make some cake icing. Cover them with this and return 
to the oven; brown very lightly and serve with cream. 
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APPLE SNOW. 


% cup water. 4 or 5 large Delicious apples. 
38 egg whites. 2 cup eastor sugar. 


Peel and core the apples. Stew them with water till soft. 
Put through a sieve. Beat. egg whites stiffly, add sugar, 
gradually fold in the sieved apples and continue beating. 
Pile lightly on a glass dish. Serve with boiled custard. 


APPLE AND CHEESE SALAD. 


A delicious salad for cold lunches is made as follows:— 
Line a salad bowl with finely shredded lettuce; add three or 
four large raw Delicious apples finely chopped. On top of 
these grate cheese until they are covered. Decorate the salad 
with little cubes of beetroot, slices of hard-boiled eggs, or 
rings of ripe tomato. Pour over the whole a rich mayonnaise 
dressing, and serve. | 


-APPLE SAVOURY TART. 


Stew together until soft, one large onion and two big 
Delicious apples; set aside to cool. Prepare some flaky pastry 
and line a sandwich tin with it.. Spread the apple and onion 
mixture over the pastry, add a layer of grated cheese and 
then pour over the whole a custard made from 2 eggs, a cup 
of milk, and salt and pepper to taste. Bake until the custard 
sets. This is a delicious dish for luncheon or for Sunday 
supper. 


MUTTON AND APPLE FRICASSEE. 


Trim some stewing chops of mutton, removing as much 
of the fat as possible. Flour them well, adding a little 
pepper to the flour. Now cut up finely, one carrot, half a 
small parsnip, two medium-sized onions, and two large . 
Delicious apples. Cover with water and boil. When the water 
is dancing put in the meat and boil up quickly. As soon as 
boiling point is reached the fricassée should be: removed to 
a part of the stove in which it can only simmer gently for 
two hours. Make a thickening of flour and milk, and add to 
the gravy after having removed the meat. Put the meat 
back, add salt to taste, and stir gently, adding a large table- 
spoon of chopped parsley. | 4 


_ Remember that, after the mutton, the apple: are the , 
most necessary ingredients of this delicate dish. Without “a 
them it will lack zest. 
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APPLE FRITTERS. 


Peel some Delicious apples; core them and cut in slices 
across. Make an ordinary batter and put each piece 


separately into it; fry till light brown in deep fat, which 


should be hot enough to have a blue smoke beginning to rise 
from it. Drain on paper and serve with lemon juice; sprinkle 
with icing sugar. | 


APPLE FLUMMERY. 


Cover 1 oz. (4 dessertspoons) of granulated gelatine 
with water. Add % cup hot water to dissolve it. Prepare 
sufficient Delicious apples to give you two pounds, weighed 
after they are cored and peeled, and place in a saucepan 
with a quarter of a pound of sugar, cup of water, and the 
juice and grated rind of a lemon. Cook until soft, beat to a 
pulp, add the dissolved gelatine, and stir occasionally until 
the mixture is cool.k Now mix % cup of cream. Pour the 


whole into a mould to set. When cold turn out and serve - 


with whipped cream or with custard. 


APPLE FOAM PIE. 


To a pint of well-stewed and sweetened Delicious apples 
add the beaten yolks of two eggs, a pinch of salt, and the 
juice and grated rind of a lemon. Place the mixture on a 
flat pie plate which has previously been lined with flaky or 
rough puff pastry, and bake. Now whip the whites of the 
eggs, sweetening with castor sugar and flavouring with a 
drop or two of essence of lemon. Pile on the pie and place 
in the oven until the meringue is golden in colour. This 
sweet should be cooled very slowly in order to prevent the 
meringue from shrinking. A boiled custard makes a good 
accompaniment. 


APPLE SAUCE CAKE. 
For this you will need one cup of brown sugar, half a 


cup of butter, one and a-half cups of raisins, one and a-half. 


cups of currants, half a cup of chopped nuts, quarter a cup 
of lemon peel, half a teaspoon of combined cinnamon, cloves, 
and nutmeg, one teaspoon of bicarbonate of soda, one and 
a-half breakfast cups of flour, and a cup of apple sauce. 
Cream the butter and sugar, then add the flour, the soda and 
‘spices, and the apple sauce. Add the fruit, the peel, and the 
nuts last of all. Put in a buttered cake-tin and bake in a 
moderate oven for nearly an hour. 
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These recipes are taken from 


The 1934. 
(ay 


Dominion Mark’ 


FRUIT BOOK 


Which contains 48 pages of full information — 

in reference to fruit and fruit cookery in every 

phase—pickles, sauces, jams, jellies, seasonal 

varieties—all written by an expert especially 
for New Zealand conditions. 











Get this FRUIT BOOK —and use it 





It is the only standard fruit cookery book on 
the market. - - One shilling, post free. 


POST THIS COUPON 


The N.Z. Fruitgrowers’ Federation Ltd., 
P.O. Box 882, WELLINGTON. . 


Please send me a copy of the 1934 FRUIT BOOK, 
I enclose 1/- (postal note or stamps). 
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